


festive dinner Menu

V = Dish can be adapted to Vegetarian         = Dish can be adapted for no added gluten. Please inform server before ordering.
 

Allergens: Please advise your server of any food allergies at the time of ordering. 
All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment. 

For “No Added” options, please speak to your server.

2 Courses: £26.95 / 3 Courses: £31.95

starters

Cream of Roasted Winter Vegetable Soup, House Baked Breads  V
Salad Of Smoked Chicken, Pickled Apple & Maple Cured Bacon, Sour Dough Croute, Basil Aioli

Red Wine Poached Pears, Sperrin Blue Cheese, Baby Leaf Salad, Raspberry Vinaigrette , Sour Dough Croute  V
Pearls Of Melon, Winter Berry Compote, Raspberry Sorbet, Basil  V

Crispy Panko Breaded Wicklow Brie Bites, Cranberry Aioli, Apple & Baby Leaves, Celeriac Remoulade  V
Irish Smoked Salmon, Whipped Lemon & Chive Cream Cheese, Winter Beetroot Salad, Pomegranates, 

House Baked Guinness Bread  V

Roast Turkey Roulade and Glazed Ham, Apricot, Shallot & Herb Stuffing, Rich Turkey Jus, Cranberry Tartlet , 
Seasonal Potatoes & Vegetables

Treacle Glazed Daube of Northern Ireland Beef, Crispy Seed Tuile, Parsnip Puree, Rich Forestiere Jus, 
Seasonal Potatoes & Vegetables

Pan Roast Salmon Fillet, Potato Gratin, Crispy Wild Mushroom Fritter, Tender Stem Broccoli, Carrot Puree, 
White Wine & Herb Cream Sauce, Ballycastle Smoked Dulse

Pan Roast Irish Chicken Supreme, Creamed Cabbage & Bacon, Carrot Puree, Crisp Champ Croquette, 
Honey Glazed Root Vegetables, Rich Chicken & Thyme Jus

Roasted Butternut Risotto, Roasted Beetroot, Spiced Cauliflower, Hazelnut Dukkha, Veggie Parmesan Crisps 
(Vegan Option Available)  V

Carrot & Pistachio Delice, Mulled Plums, Raspberry Sorbet, Italian Meringue  V
Cherry & Lemon Posset, Gingerbread Streusel Crumble  V

Chocolate Salted Caramel Tart, Chocolate Soil, Cookie Dough Ice Cream  V
Gilberry Fayre Christmas Pudding, Drambuie Scented Crème Anglaise, Mulled Plums  V

mains

something sweet


